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QUALITY  RiqUIREi-iEUTS  FOR  CHEESE  C-RADIij'G  U.  S.  iJO.  1 

The  cheese  may  "be  somewhat  lacking  in  flavor  or  may  show  very 
slight  olDj actionable  flavors,  such  as  very  slight  barny  or  cowy  flavor, 
frosted-feed,  weedy,  or  heated  flavor,  but  shall  otherwise  be  clean  in 
flavor.     The  body  and  texture  may  be  close  or  mediioaa  close,  but  shall 
be  fairly  firm  and  smooth.     It  may  show  a  few  "Sv;iss  holes",  but  must 
be  practically  free  from  gas  holes.     The  finish  and  appearance  shall 
be  fairly  uniform,  fairly  clean,  and  sound,  with  even,  dry  surfaces, 
reasonably  free  from  cracks  or  checks,  reasonably  free  from  mold,  and 
free  from  soft  or  rot  spots  in  rind.     The  cheese  may  be  uncolored  or 
medium  colored,  but  the  color  must  be  fairly  uniform  and  fairly  even. 
The  cheese  may  be  fresh,  mild,  or  aiP;ed.  * 

U.  S.  Ho.  1  cheese  muct.  be  free  of  flavors  commonly  classed  as 
fruity,  acidy,  sour,  bitter,  or  unclea.n. 
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